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§226.27

(@) In the States of Connecticut,
Maine, Massachusetts, New Hampshire,
New York, Rhode Island, and Vermont:
Northeast Regional Office, FNS, U.S.
Department of Agriculture, 10 Cause-
way Street, Room 501, Boston, MA
02222-1065.

(b) In the States of Delaware, Dis-
trict of Columbia, Maryland, New Jer-
sey, Pennsylvania, Puerto Rico, Vir-
ginia, Virgin Islands, and West Vir-
ginia: Mid-Atlantic Regional Office,
FNS, U.S. Department of Agriculture,
Mercer Corporate Park, Corporate Bou-
levard, CN 02150, Trenton, NJ 08650.

(c) In the States of Alabama, Florida,
Georgia, Kentucky, Mississippi, North
Carolina, South Carolina, and Ten-
nessee: Southeast Regional Office,
FENS, U.S. Department of Agriculture,
1100 Spring Street, N.W., Atlanta, GA
30367.

(d) In the States of Illinois, Indiana,
Michigan, Minnesota, Ohio and Wiscon-
sin: Midwest Regional Office, FNS, U.S.
Department of Agriculture, 50 E. Wash-
ington Street, Chicago, IL 60602.

(e) In the States of Colorado, lowa,
Kansas, Missouri, Montana, Nebraska,
North Dakota, South Dakota, Utah and
Wyoming: Mountain Plains Regional
Office, FNS, U.S. Department of Agri-
culture, 1244 Speer Boulevard, Suite
903, Denver, CO 80204.

(f) In the States of Arkansas, Louisi-
ana, New Mexico, Oklahoma and Texas:
Southwest Regional Office, FNS, U.S.
Department of Agriculture, 1100 Com-
merce Street, Room 5-C-30, Dallas, TX
75242.

(g9) In the States of Alaska, American
Samoa, Arizona, California, Guam, Ha-
waili, ldaho, Nevada, Oregon, Trust Ter-
ritory of the Pacific Islands, the North-
ern Mariana lIslands, and Washington:
Western Regional Office, FNS, U.S. De-
partment of Agriculture, 550 Kearny
Street, Room 400, San Francisco, CA
94108.

[47 FR 36527, Aug. 20, 1982; 47 FR 46072, Oct.
15, 1982, as amended at 48 FR 40197, Sept. 6,
1983; 53 FR 52598, Dec. 28, 1988]

7 CFR Ch. Il (1-1-99 Edition)

§226.27 Information collection/record-
keeping—OMB assigned control

numbers.
7 CFR section where requirements are de- OMCELs"égmrol
scribed number
226.3-226.4 0584-0055
226.6-226.10 ... 0584-0055
226.14-226.16 . 0584-0055
226.23-226.24 ..... 0584-0055

[50 FR 53258, Dec. 31, 1985]

APPENDIX A TO PART 226—ALTERNATE
FooDS FOR MEALS

VEGETABLE PROTEIN PRODUCTS

1. Schools, institutions, and service insti-
tutions may use a vegetable protein product,
defined in paragraph 2, as a food component
meeting the meal requirements specified in
§210.10, §225.10 or §226.21 under the following
terms and conditions:

(a) The vegetable protein product must be
prepared in combination with raw or cooked
meat, poultry or seafood and shall resemble
as well as substitute, in part, for one of these
major protein foods. Substitute, refers to a
vegetable protein product whose presence in
another food results in the presence of a
smaller amount of meat, poultry or seafood
than is customarily expected or than appears
to be present in that food. Examples of items
in which a vegetable protein product may be
used include, but are not limited to, beef pat-
ties, beef crumbles, pizza topping, meat loaf,
meat sauce, taco filling, burritos, and tuna
salad.

(b) Vegetable protein products may be used
in the dry form (nonhydrated), partially hy-
drated or fully hydrated form in combination
with meat, poultry or seafood. The moisture
content of the fully hydrated vegetable pro-
tein product shall be such that the mixture
will have a minimum of 18 percent protein by
weight or equivalent amount for the dry or
partially hydrated form (based on the level
that would be provided if the product were
fully hydrated).

(c) The quantity, by weight, of the fully
hydrated vegetable protein product must not
exceed 30 parts to 70 parts meat, poultry or
seafood on an uncooked basis. The quantity
by weight of the dry or partially hydrated
vegetable protein product must not exceed a
level equivalent to the amount (dry weight)
used in the fully hydrated product at the 30
percent level of substitution. The dry or par-
tially hydrated product’s replacement of
meat, poultry or seafood will be based on the
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level of substitution it would provide if it
were fully hydrated.

(d) A vegetable protein product may be
used to satisfy the meat/meat alternate re-
quirement when combined with meat, poul-
try or seafood and when it meets the other
requirements of this section. The combina-
tion of the vegetable protein product and
meat, poultry or seafood may meet all or
part of the meat/meat alternate requirement
specified in §210.10, §225.10 or §226.21.

(e) The contribution vegetable protein
products make toward the meat/meat alter-
nate requirement specified in §§210.10, 225.10,
and 226.21 shall be determined on the basis of
the preparation yield of the meat, poultry or
seafood with which it is combined. When
computing the preparation yield of a product
containing meat, poultry or seafood and veg-
etable protein product, the vegetable protein
product shall be evaluated as having the
same preparation yield that is applied to the
meat, poultry or seafood it replaces.

(f) When vegetable protein products are
served in a meal with other alternate foods
authorized in appendix A, each individual al-
ternate food shall be used as specifically di-
rected.

2. A vegetable protein product to be used
to resemble and substitute, in part, for meat,
poultry or seafood, as specified in paragraph
1 must meet the following criteria:

(&) The vegetable protein product (sub-
stitute food) shall contain one or more vege-
table protein products which are defined as
follows:

(1) Vegetable (plant) protein products are
foods which are processed so that some por-
tion of the nonprotein constituents of the
vegetable is removed. These vegetable pro-
tein products are safe and suitable edible
products produced from vegetable (plant)
sources including, but not limited to, soy-
beans, peanuts, wheat, and corn.

(b) The types of vegetable protein products
described in paragraph 2.(a)(1) of this appen-
dix shall include flour, concentrate, and iso-
late as defined below:

(1) When a product contains less than 65
percent protein by weight calculated on a
moisture-free basis excluding added flavors,
colors, or other added substances it is a
flour, the blank is to be filled with the name
of the source of the protein, e.g., ‘‘soy’ or
“‘peanut’’.

(2) When a product contains 65 percent or
more but less than 90 percent protein by
weight calculated on a moisture-free basis
excluding added flavors, colors, or other
added substances, it is a “ protein con-
centrate”, the blank to be filled with the
name of the source of the protein, e.g., ‘“‘soy”’
or ‘‘peanut’’.

(3) When a product contains 90 percent or
more protein by weight calculated on a mois-
ture-free basis excluding added flavors, col-
ors or other added substances, it is a “*

Pt. 226, App. A
protein isolate” or ‘¢ isolated protein,”
the blank to be filled in with the name of the
source of the protein, e.g., ‘““soy” or ‘“‘pea-
nut.”

(c) Compliance with the moisture and pro-
tein provisions of paragraph 2.(b) (1), (2) and
(3) of this appendix shall be determined by
the appropriate methods described in ““Offi-
cial Methods of Analysis of the Association
of Official Analytical Chemists” (latest edi-
tion).

(d) Vegetable protein products which are
used to resemble and substitute, in part, for
meat, poultry or seafood shall be labeled in
conformance with applicable sections of
§102.76, tentative final regulations published
by the Food and Drug Administration in the
FEDERAL REGISTER of July 14, 1978 (43 FR
30472). Adopted for the purpose of this regu-
lation are the following:

(1) The common or usual names for a vege-
table protein product used to resemble and
substitute, in part, for meat, poultry or sea-
food shall include the term ‘‘vegetable pro-
tein product” and may include the term
“textured’” or ‘‘texturized” and/or a term
e.g., ‘‘granules,” when such term is appro-
priate. The term “‘plant’”” may be used in the
name in lieu of the term ‘‘vegetable.”

(2) The vegetable protein products used as
ingredients in the substitute food shall be
listed by source (e.g., soy or peanut) and
product type (i.e., flour, concentrate, isolate)
in the ingredient statement of the label.
Product type(s) listed shall comply with the
appropriate definition(s) set forth in para-
graph 2.(b) (1), (2) and (3), may include a term
which accurately describes the physical form
of the product, e.g., ‘“‘granules’” when such
term is appropriate.

(e) Vegetable protein products which are
used to resemble and substitute, in part, for
meat, poultry or seafood shall meet the fol-
lowing nutritional specifications adopted
from §102.76 (f)(1)(ii)(a)(b) tentative final reg-
ulations, published by the Food and Drug
Administration in the FEDERAL REGISTER of
July 14, 1978 (43 FR 30472).

(1) The biological quality of the protein in
the vegetable protein product shall be at
least 80 percent that of casein, determined
by performing a Protein Efficiency Ratio
(PER) assay or unless FNS grants an excep-
tion by approving an alternate test.

(2) The vegetable protein product shall
contain at least 18 percent protein by weight
when hydrated or formulated to be used in
combination with meat, poultry or seafood.
(““When hydrated or formulated’” refers to a
dry vegetable protein product and the
amount of water, fat or oil, colors, flavors or
any other substances which have been added
in order to make the resultant mixture re-
semble that meat, poultry or seafood).

(3) The vegetable protein product must
contain the following levels of nutrients per
gram of protein:
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Nutrient Amount
Vitamin A (IU) 13
Thiamine (milligrams) 0.02
Riboflavin (milligrams) .01
Niacin (milligrams) . 3
Pantothenic acid (millig .04

Vitamin Bg (milligrams) ...... .02

Vitamin By. (micrograms) .. 1
Iron (milligrams) ............. .15
Magnesium (milligrams) 1.15
Zinc (milligrams) ........ 5

24
17

Copper (micrograms) .
Potassium (milligrams) ..

(4) Compliance with the nutrient provi-
sions set forth in paragraph 2.(e) (1), (2) and
(3) of this appendix shall be determined by
the appropriate methods described in ““Offi-
cial Methods of Analysis of the Association
of Official Analytical Chemists” (latest edi-
tion).

(f) Vegetable protein products to be used in
the child nutrition programs to resemble and
substitute, in part, for meat, poultry or sea-
food that comply with the labeling and nu-
tritional specifications set forth in para-
graph 2.(d) (1) and (2) and paragraph 2.(e) (1),
(2) and (3) shall bear a label containing the
following statement: ““This product meets
USDA-FNS requirements for use in meeting
a portion of the meat/meat alternate require-
ment of the child nutrition programs.”” This
statement shall appear on the principal dis-
play panel area of the package.

(g) It is recommended that for vegetable
protein products to be used to resemble and
substitute, in part, for meat, poultry or sea-
food and labeled as specified in paragraph
2.(f) of this appendix, manufacturers provide
information on the percent protein con-
tained in the dry vegetable protein product
(on an as is basis).

(h) It is recommended that for a vegetable
protein product mix, manufacturers provide
information on (1) the amount by weight of
dry vegetable protein product in the pack-
age, (2) hydration instructions, and (3) in-
structions on how to combine the mix with
meat, poultry or seafood. A vegetable pro-
tein product mix is defined as a dry product
containing vegetable protein products that
comply with the labeling and nutritional
specifications set forth in paragraphs 2.(d) (1)
and (2) and paragraph 2.(e) (1), (2) and (3)
along with substantial levels (more than 5
percent) of seasonings, bread crumbs,
flavorings, etc.

3. Schools, institutions, and service insti-
tutions may use a commercially prepared
meat, poultry or seafood product combined
with vegetable protein products to meet all
or part of the meat/meat alternate require-
ment specified in §210.10, §225.10 or §226.21 if

7 CFR Ch. Il (1-1-99 Edition)

the product bears a label containing the
statement: ““This item contains vegetable
protein product(s) which is authorized as an
alternate food in the child nutrition pro-
grams.”” (outlined in paragraph 2. of this ap-
pendix). This would designate that the vege-
table protein product used in the formula-
tion of the meat, poultry or seafood item
complies with the naming and nutritional
specifications set forth in paragraph 2. of
this appendix. The presence of this label does
not insure the proper level of hydration,
ratio of substitution nor the contribution
that the product makes toward meal pattern
requirements for the child nutrition pro-
grams.

[48 FR 781, Jan. 7, 1983; 48 FR 2115, Jan. 18,
1983]

APPENDIX B TO PART 226 [RESERVED]

APPENDIX C TO PART 226—CHILD
NUTRITION (CN) LABELING PROGRAM

1. The Child Nutrition (CN) Labeling Pro-
gram is a voluntary technical assistance pro-
gram administered by the Food and Nutri-
tion Service (FNS) in conjunction with the
Food Safety and Inspection Service (FSIS),
and Agricultural Marketing Service (AMS)
of the U.S. Department of Agriculture
(USDA), and National Marine Fisheries Serv-
ice of the U.S. Department of Commerce
(USDC) for the Child Nutrition Programs.
This program essentially involves the review
of a manufacturer’s recipe or product formu-
lation to determine the contribution a serv-
ing of a commercially prepared product
makes toward meal pattern requirements
and a review of the CN label statement to en-
sure its accuracy. CN labeled products must
be produced in accordance with all require-
ments set forth in this rule.

2. Products eligible for CN labels are as fol-
lows:

(a) Commercially prepared food products
that contribute significantly to the meat/
meat alternate component of meal pattern
requirements of 7 CFR 210.10, 225.21, and
226.20 and are served in the main dish.

(b) Juice drinks and juice drink products
that contain a minimum of 50 percent full-
strength juice by volume.

3. For the purpose of this appendix the fol-
lowing definitions apply:

(a) CN label is a food product label that
contains a CN label statement and CN logo
as defined in paragraph 3 (b) and (c) below.

(b) The CN logo (as shown below) is a dis-
tinct border which is used around the edges
of a ““CN label statement’ as defined in para-
graph 3(c).
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